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À la carte Menu - Osteria Lucio
icchettiC
€6
€6
€10
€10
WOOD ROASTED OLIVES
with orange and rosemary
POLENTA FRIES
with herb and chili mayo
CHICKEN WINGS
braised with ‘nduja
MORTADELLA MEATBALLS,
puttanesca sauce and taggiasche olives
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alumiS
PLATE WITH GUBEEN SALUMI, COPPA MODENA
PROSCIUTTO MASSIMO SPIGAROLI, MORTADELLA BOLOGNA
ntipastiA
€14/€26
€18
€13
€8
€13
FENNEL SALUMI AND HOUSE GARNISH
PLATE OF 24 MONTH PROSCIUTTO MASSIMO SPIGAROLI WITH
 BURRATA
BURRATA WITH TREVISO CHICORY,
grilled peppers and endive
BRUSCHETTA WITH AUBERGINE CAPONATA,
rocket, sundried tomato pesto and buffalo mozzarella
BRAISED OCTOPUS,
rich red wine sauce, and herbed potatoes
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astaP
econdiS
€13
€14
€19
€22
€22
€25
THINLY SLICED VEAL
with Asti’ style peppers
FRITTO MISTO WITH FRESH SEAFOOD,
seasonal vegetables, and mayo al verde
HANDMADE RICOTTA GNOCCHI
with wild mushrooms& sage
HAND MADE RAVIOLI
with squash, ricotta, cockles, white wine, garlic, and fresh herbs
TAGLIATELLE
with ragu of Irish beef wagu and chilli
MARKET FISH
with new potato, fennel, olive and saffron aioli
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€39
Available from 6:45 until 8:45
The Big Lucio is a tasting menu based on a selection of five cicchetti or small bites, antipasti, pasta, meat or pizza,
 and dessert selected by our chef depending on seasonality and availability. This menu must be chosen by the entire
 table and will be served family style.
Gluten free pasta and bruschetta’s available by request
 (Please note a discretionary 10% gratuity is added to groups of 6 or more)
ig LucioB
€23
€32
ROAST QUAIL
with potato, cavolo nero, pancetta and agrodolce red onion
ROSE VEAL T-BONE
with rosemary & sage potato “tortino”, broccoli and balsamic onion
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